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B mixing them in different propor- I have remarked that #*«» brought back 
*- L. .i,,. him. dve, this mixrure will 



jji«S£*S.'<* violet and pur, 

P ' q vM-mf a P"«nd qf scrapings of 
J w ood must be boiled with si* pounds 
7™ ter in a tin vessel until the liquid is 
S to a pound and a half. Tnis de- 
letion is strained through linen, or filter. 
S through paper., An vm* 'Of tis P> 

Svedin V" 'B*' ,s then ^^.'f '■'' "^ 
nound. of starch incorporated with it, and 
left to dry in mild air. Jn this manner tlie 
colours and shades may be multiplied and 
diversified in \ thousand ways, by mixing 
the above decoction in different . propor- 
tions or by adding to it other colouring 
»bstaoces,-in order to obtain dyes' th« 
jnay be combined with the starch. 
' JtfijnrMX of «''"g $*" Colours, 

•ffben any of these colours are used to. 
Ave wearing-apparel, furniture, &c. any 
nuantitytnay be taken and tempered Wtth 
fresh water, and afterwards dissolved in 
boiling water : into this the stuff must be 
plunred ; which, with well rubbing, takes 
the desired colour, and acquires also addiV 
tional body or solidity. 



Jpijf M. Pqrtpeit- 
Physieo-Bcono- 



MttU •/ drying Pttotou. 

tier, 
[Biom the Bibliotheque 
mique] 

Three ways hay'e "been pnoposed for this 
purpose, namely,' to take from potatoes 
the superfluity of water_ which they con- 
tain, to destroy the principle of reproduc- 
tion, and to reduce them to a farinaceous 
state. 

The first of these methods is without 
ijouht the most simple, natural, and ex- 
peditious, but unfortunately it is the most 
defective of all : it consists in cutting them 
in slices, exposing them to dry in a stone 
or oven, and afterwards grinding them to 
jour. 'But thjs much extolled method 
ought tp' be abandoned, for potatoes so 
prepared are not proper even for cattle. 

When it is desired, fherefore, to pre- 
jetve a quantity of these roots, sufficient 
to last until the next crop, it it! necessary 
that they should first be partly dressed ; 
Sad after they have been peeled, sl'Md, 
and dried in a stove qr oven, they acquire 
the transparency, bardnes,?, and dryness 
of horn, tfce^ bteafc 'clean,' and the frac- 
ture has a yitreous appearance. I have 
»ent them in that state to the. coloniiSj; nnd 



to France, no insects whatever have pene- 
trated their interior substance; J induced 
the celebrated fca, Peyrouse to embark 
some of them, in order to judge how long 
they would retain their starch; but tb* 
fate of this unfortunate navigator deprived 
me of the knowledge I might have deriv- 
ed from that source. 

Wherever fhe potatoes are deposited, 
which are thus dried, they keep without 
any change ; they may be ground as they 
are wanted, and the flour which is a yel- 
lowish powder, similar to gum arabic, dis- 
solves in'the month, and communicates to 
water the consistence and taste of potato 
that has been cooked. I have called it 
the ptor fietflf's soup, from the very small 
expence for which it may be made. It ii 
also to make gruel and rich porridge with 
it, 

The indispensable! necessity of eookinjf 
the potatoes previous to drying them, in 
order to preserve their nutritious quality, 
without any more waste than the Joss of 
their superfluous moisture, is one of the 
first facts that I established in my work 
upon these foots? published in 1772, by 
order of government, and with the ap- 
probation of the faculty of Paris. It ha* 
occasioned in Germany many useful re« 
searches, and among others an instrument 
has been invented for mashing them after 
they are cooked. It is a cylindrical tube 
made of tin, which is pierced with small 
holes like a skimmer 5 from this root, sof- 
tened by boiling and afterwards dried in 
a stove, a sort of vermicelli is produced. 
Jt ha^ been proposed to substitute for 
dried potatoes soaked in water or pre- 
viously boiled, a process, which is pre- 
tended to be more" ccconomical, which con- 
sists in slicing them and soaking them in 
water for eight days, But it has not been 
considered that if during this soaking the 
temperature should be a tittle more raised 
than accords with the season, the potatoes 
will ferment, become acid, lose their feet" 
la, and contract a bad taste. It wi" be 
Still necessary to employ the operation of 
drying. There is much less trouble, care, 
and risk incurred by preferring the p«> 
cess described above ; it is besides more 
economical. Another method of preserv- 
ing them practised when potatoes were 
less used, is to take them in a sound stats, 
neither boiled nor bruised, and rasp or. 
grate them, and sift them, the juice and 
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fibrous matter are separated, which latter, 
when well washed and dried, will keep 
like starch for ages. 

This fecula, which indeed is a part most 
nutritive, is only one fifth of the weight 
•f the potato. 



After rasping they are put into a linen 
hag and well pressed, then divided into 
small cakes, and exposed in an airy place 
where they dry soon, and become friable 
and very proper to be used in soups, &c. 
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